CHOCOLATE PEANUT BUTTER PIE
Crust: 

25 
whole chocolate sandwich cookies, such as Oreos

4 
tablespoons butter, melted

Filling:

1 
cup creamy peanut butter

1
8-ounce package cream cheese, softened

1¼ 
cups powdered sugar

1
8-ounce package whipped topping, such as Cool Whip, thawed

For the crust: Preheat the oven to 350 degrees F. Crush the cookies until they're fine crumbs. 
Pour the melted butter over the top and stir with a fork to combine. Press into a pie pan and bake until set, 5 to 7 minutes. Remove from the oven and allow to cool completely. 
For the filling: Beat the peanut butter with the cream cheese until smooth. Add the powdered sugar and beat until smooth. Add in the thawed whipped topping and beat until smooth, scraping the sides as needed. 
Pour the filling into the crust, evening out the top with a knife or spatula. Chill for at least an hour before serving.
Cook’s Note:Warning: This is ultra, ultra-rich. Cut small slivers-your guests will thank you!
SERVES: 8







2012 Ree Drummond

rated 5 of 5 stars

Made a few modifications based on the comments. I used ¼c less sugar, subbed cool whip for homemade whipped cream, and doubled the amount of whipped cream so it wasn’t as rich (personal preference as I do not like desserts with rich pb flavor). Easy to make . Tasted great.

+1Comment

ccostanzo1948September 22, 2024

rated 5 of 5 stars

I've made this pie several times, but I add peanut butter crunch and chocolate syrup on the crust before I pour in the filling and put cool whip on top and add peanut butter crunch and swirl some chocolate syrup on top.It's best.

0Comment

TriniSeptember 2, 2024

rated 5 of 5 stars

We all loved this pie. I had to use whipped cream from the can as the tub of whipped cream had disappeared. It came out great anyway! I will be making this again.

0Comment

mychelleh1May 1, 2024

rated 5 of 5 stars

This was loved by all. Very good.

0Comment

Megan RichardsonMarch 28, 2024

rated 5 of 5 stars

Love, love, love this! My husband’s fav!

0Comment

Nathan A.March 14, 2024

rated 4 of 5 stars

I have been making this for a couple of decades, less powdered sugar, ½ cup more peanut butter (I sometimes use half crunchy and half creamy) and always use cool whip. I also add 1 Tbs of milk or cream (it was in the original recipe I had from the baker at a little restaurant in my hometown) Top with a drizzle of chocolate syrup.

I also substitute graham cracker crust on a regular basis because it holds together better. I also prefer the taste myself.

+2Comment

egrondin1001March 14, 2024

why 4 stars if this is not the recipe you used?

+2Comment

Debbie T.March 14, 2024

rated 5 of 5 stars

I haven't made this delicious looking pie yet. I want to know if anyone has frozen it. I want to send one with my daughter when she goes home, a 6 hour drive.

I would appreciate hearing from someone to let me know how it worked out.

Thank you

0Comment

conniespaldingMarch 14, 2024

Yes, I have made it and frozen it several times and it has been just fine.

0Comment

cakeman67May 25, 2024

It freezes very well, but probably not necessary for so few hours. It will get soft if not refrigerated, but sets back up quickly. All from personal experience with this pie

0Comment

TheHipsterMarch 14, 2024

rated 3 of 5 stars

This is a knock off of an old recipe for Woody and Eddie's peanut butter pie. The only difference is that they use crunchy peanut butter, vanilla and graham crackers and shaved chocolate for the crust. And you don't bake the crust. You also reserve some of the crust crumbs to sprinkle on top. I also decorate the top of mine with mini Reese's peanut butter cups. Ree's version the same with minor adjustments. Woody and Eddie's version is better. Check it out.

+1Comment

LauraMarch 14, 2024

rated 5 of 5 stars

I top mine with a layer of extra creamy cool whip and chopped mini peanut butter cups...Soooo good. Always a crowd pleaser! Thanks, Ree!!!

0Comment

AnonymousFebruary 7, 2024

rated 5 of 5 stars

Followed directions to the Ted. But I had to make dessert for 10 so I doubled everything!!! Then I added 10 ounces of mini chocolate chips!! Put it in a casserole dish!! I know my grandchildren will love it!! Debbie Baker

+1Comment
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